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The Hazard Analysis Critical Control
Point Approach to Food Safety

This chapter describes the basic principles of the hazard analysis
critical control point (HACCP) system and reviews general critical
control points for typical processing operations*

THE PRINCIPLES OF HACCP

The HACCP system for meat or poultry consists of an assessment of
hazards associated with such operations, the determination of critical
control points necessary to prevent or control the identified hazards,
and the establishment of procedures to monitor (check or verify) the
critical control points*

This approach is applicable to the handling of meat and poultry in
homes (Zottola and Wolfe, 1980), in food-service establishments (Bobeng
and David, 1977; Bryan 1981a,b; Bryan and McKinley, 1974, 1979;
Unklesbay ejt aJU , 1977), and in any type of food processing plant
(Bauman, 1974; DHEW, 1972; Ito, 1974; Kauffman and Schaffner, 1974;
Peterson and Gunnerson, 1974; WHO/ICMSF, 1982). The Subcommittee on
Microbiological Criteria for Foods and Food Ingredients of the National
Research Council's Committee on Food Protection has endorsed (NRC,
1985) HACCP as an effective and rational approach to the assurance of
food safety and prevention of spoilage.

According to D.L. Houston, Administrator of the Food Safety and
Inspection Service (FSIS) (personal communication, 1984), HACCP is
being incorporated as part of the quality control approach of FSIS and
this committee endorses the usage of the HACCP concept in that
approach.  The HACCP approach emphasizes those aspects of an operation
that are critical to ensuring food safety and preventing spoilage; it
therefore relates more specifically to health hazards than to other
aspects of the total quality control (TQC) approach, such as aesthetic
considerations, quality, or compliance with a set of regulations.
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